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to Food Development Extra, a supplement pack 


aged with the March i 


ssue. The page numbers 


of the December articles, which appéar in this 


SUI-Wan 7 -1a ee alelmehelllclel(-Melmia(-Mill-mialicmccreitela 


went fo press. 


AACC show coverage, Oct 83 


Acidulants 

Citric acid w/buffers, May 131 
In food preservation, Apr 30 
Showcase, Apr 55 

Speeding production, Aug 73 


Antioxidants (see also Cross- 

Functional) 

As preservatives, Showcase, 
Apr 55 

Beta-carotene, May 133 

Functional Foods, Jun 38 

In food preservation, Apr 30 


Architects/Engineers 
Listings, Dec 267 
Showease report, June 116 


Aseptic (see also Cross-Func- 
tional) 
Packaging, May 158 


Asia/Pacific market, Jul 52 


Automation 

Plant modernization, 
Flexibility, Feb 78 

Flexible mfg., JIT, Ocean 
Spray, Mar 96 

Agile mfg., visioneering, 
virtual organizations, 
Sep 90 


Bakeries, market trends, 
Oct 18 


Beta-carotene (see Antioxi- 
dants) 


Biotech 

FDA regulatory, Jan 13 

Functional Foods, animal, 
Jun 38 

Plant breeding, Feb 49 

Book Reviews, Aug 129 


Blenders (See mixers) 
Borden, Jul 35 


Brands, Jan 28 
Co-branding, NPA 22 
Management, Nov 51 


Broilers (See Fryers) 


Calcium 
Fortification, Aug 99 


Charities, Mar 13, Sep 38 


Cholesterol-reduced 
Eggs, May 137 
Foods (IBC Conference) Jul 70 


CIP (See Sanitation) 
Clean labels 


Formulation assists, Mar 64 
Ingredient acceptability, 
Nov 34 


Computers, software (see 
Information Technology) 


Construction 

Plans, Mar 30, Jul 12 

Plants, Jan 89, Apr 91, Jul 108, 
Oct 120 


Cookers 
Showcase report, Jan 91 


Cross-Functional 

Stabilizers/Homogenizers, 
Jan 43, 83 

Starches/Extrusion, Apr 39, 68 

Flavors/Aseptic Processing, 
Aug 93, 131 

Fryers, Oils/Antioxidants, 
Oct 77, 105 

Teams and Training, Jan 28, 
Aug 140 


Cultures 
In dairy foods, FDX 18 
Microbial, May 125 


Functional Foods, Jun 38 


Dietary supplements, (see also 
Fortifying) Feb 25 
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Economic outlooks, Mar 30, 
Jul 12 


ECR (See Supply Chain Man- 
agement) 


Etectric field sterilization, 
Oct 63 


Emulsifiers 

Fats & emulsifier, Showcase, 
Jun 71 

Homogenizer interaction, Jan 
43, 83 

Machinability of doughs, Apr 47 

Microemulsions, Oct 71 

Reduced-fat Foods (IBC) 


Conference, Jul 70 


Engineering (see also Cross- 
Functional) 

Dept. downsizing, Apr 80 
Environmental, Jun 90 


Enrichment (see Fortifying) 


Enzymes 

Controlling flavors, Aug 93 

For production of flavors, 
Aug 111 

In dairy foods, FDX 18 

In dough conditioning, Feb 66 

Instead of additives, Jan 35 


Equipment 
Customizing issues, June 99 


Ergonomics (See also Food 

Safety) 

OSHA, HACCP, Economics, 
Aug 147 


Ethnic 
Flavors, Jul 92 
Italian foods, Nov 27 


Evaporation 

Showcase report, Sep 106 

California Milk Producers, 
Feb 93 


Exportin 
To Latin America, Feb 27 


Extrusion (see also Cross- 

Functional) 

Particle size & extrusion, 
Aug 48 

Starch interactions, Apr 40, 


68; Nov 47 
Europe, market, Jul 47 


Fat reduction/ substitutes 
Baked goods, Jul 77 

Dairy foods, Jul 73 

Fat replacer Showcase, Feb 71 
Fat replacer, Jun 62 

Fat Substitution Guide, Dec 18 


Meats, Jul 83 

Reduced-fat Foods (IBC) 
Conference, Jul 70 

Salad dressings and spreads, 
Jul 87 

Trends, Nov 41 

With microemulsion flavor, 
Aug 115 


Fats and oils 

Advances in soy oil, Feb 49 

Baking with palm oil, Nov 59 

Butter fractions, Apr 35 

Cost, May 49 

Fats & emulsifier, Showcase, 
Jun 71 

Formulating by processors, 
Feb 52 

Fry life and fryers, Oct 77 

In reduced-fat foods, Jul 77, 
105 

Omega-3 fatty acids, Jun 38 


Fiber 

Function and nutrition, Oct 87 

Grains, cereal & fiber 
showcase, Aug 118 

In reduced-fat foods, Jul 77 

Trends, Jun 51 


Flavor 

Aseptic processing & 
formulating, Aug 93, 131 

Asian flavor, Oct 89 

Bitterness modification, 
Aug 79 

Cayenne pepper, May 129 

Coffee, Sep 79 

Cost, May 48 

Curry powder, flavor secrets, 
Jan 49 

Enhancers, peptides Mar 49 

Enhancers from licorice root, 
Aug 109 

Far East Noodles, flavor 
secrets, Nov 55 

Flavors of the global village, 
Jul 92 

Flavors w/ other sensory 
attributes Mar 49 

For children, Mar 54 

Formulating with, Jan 35 

Fresh savory flavors, Nov 61 

Mediterranean, flavor secrets, 
Sep 77 

Microemulsified, Aug 115; 
Oct 71 

Packaging interactions, Sep 61 

Peanut flavor, Oct 67 

Reduced-fat foods, Jul 83 

Rubs for meat, flavor secrets, 
May 121 

Salsa, flavor secrets, Oct 85 

Savory flavors & enhancers 
showcase Jul 94 

Seasoning & sauce, Showcase, 
Jan 62 

Stabilized spices, Mar 77 

Stews, flavor secrets, Oct 75 
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Sweet flavors, Showcase, 
Oct 96 

Yeast aroma and Clean Air 
Act, Feb 69 


Flexibility (See Automation) 
Flooring 


Materials, Coatings, 
Antimicrobial, Apr 66 


Food & Drug Administration 
(see also Regulations) 

Mar 25, Apr 25, May 11, 15, 41, 
Jun 29, Nov 21 


Food Ingredients Europe, 
Jan 35 


Food preservation and safety, 
Apr 30,48 

Cheese surface treatment, 
May 34 

Electric field sterilization, 
Oct 63 

Electric resistance heating, 
Apr 62 

Meats, Aug 87 

Microbial analysis, May 111 

Modified atmosphere 
packaging, April 62, May 105 

Preservatives & acidulants 
Showease, Apr 55 

Staphylococcus, May 111 


Food safety (see also Food 
Preservation & Safety) 

Regulations, Jan 13 

HACCP regulations, May 154 

Irradiation, Sep 15 

Meat testing, Jan 19 


Sea Watch International, 
Jul 102 


Foodservice (see also Trends) 

Barbecue, trends & formulas, 
Aug 102 

Bread, trends & formulas, 
Apr 45 

Meats, trends & formulas, 
Jun 56 

Pizza trends & formulas, 
Feb 55 

Trends, Jan 45, NPA 29 


Fortifying (see antioxidants) 

Bakery foods, FDX 17 

Calcium claims, Aug 99 

Fiber, Jun 51 

Functional Feods (IBC) 
Conference, Jun 38 


Ingredients, Showcase, Nov 62 
Sports products, Feb 34 


Freezing 
Showcase report, Feb 87 
Money-saving ideas, Apr 75 


Fresh Express, Oct 50 


Fruit 

Fillings, Feb 67 

Five a day, Apr 42D 
Formulating with, Mar 64 
Ingredient Showcase, May 144 


Fryers (see also Cross-Func- 
tional) 
Showcase report, Nov 90 
Fryers, fats and fry life, 

Oct 77 


Functional Foods (see also 

Fortifying) 

AACC show, Oct 88 

Calcium, Aug 99 

Garlic, more than just a spice, 
Jul 89 

Teas, Aug 59 


Futures/Commodity pricing, 
May 48 


Garlic, Jul 89 
GoodMark Foods, Oct 52 


Grains 

Fractions, Apr 35 

Futures, May 48 

Grains, cereal & fiber 
showcase, Aug 118 

Rice extracts, Jan 59 

Rice, instant, Jan 52 


Whole wheat in bakery foods, 
Aug 113 


Grocery & shopping 
Jun 15, 33 


Gums (see Stabilizers) 


HACCP (See also Food Safety) 


In-plant program, Jul 102 
Ergonomics, Aug 147 


Homogenizers (see Cross- 
Functional) 


Information Technology 
Holistic approach, software, 
Mar 92 
Labeling software, Mar 79 
MES software, Yorkshire 
Dried Fruit & Nut, Nov 82 
Microbial modeling, May 111 
Modular systems, Mar 100 
Prepared Foods Ingredient 
Findex, FDX 14 


Sensory evaluations, Feb 59 


Ingredient costs, May 48 


Ingredient database 


Ingredient Findex, FDX 14 


Institute of Food Technologists 
convention show coverage, 
May 60; Aug 47 
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International Exposition for 
Food Processors (IEFP), 
Nov 13 


Irradiation, Apr 47, Sep 15 
Italian foods, Nov 27 


Kraft Foods, Feb 18, NPA 8, 
R&D, Aug 40 


Konjac flour, Jan 55 

Kosher vitamins, Jun 66 

Lady Walton’s Cookies, Oct 54 
Latin America, Feb 27, Jul 37 


Leading 250 food companies 
listing, Jul 12 


Lowfat foods (see Fat Reduc- 
tion) 


Maintenance 

Bearings, corrosion, Apr 78 
High-tech lubricant, Sep 102 
Productivity relationship, 


Nov 87 


Material Handling 
Showcase report, Mar 102 
Logistics, AS/RS, May 167 
Conveyors, Oct 117 


MegaShow preview, Oct 127; 
Nov 13 


Mid-America Dairymen R&D, 
Mar 59 


Modified atmosphere packag- 
ing, Apr 62, May 105, Oct 50 


Mixers 
Showcase report, Aug 159 


Nabisco 

Cream of Wheat plant, Jan 80 

Processor of the Year, Sep 34, 
43, 50 


New Food Products 

Jan 28, NPA (all of), Jun 15, 
Jul 60, Aug 35, Sep 22, 
Oct 25; also a monthly 
column (Jan 25, Feb 63, Mar 
27, Apr 27, May 45, Jun 31, 
Jul 67, Aug 33, Sep 33, Oct 
47, Nov 23); see also Trends 


Outsourcing development of, 
NPA 831 


Nutrition Labeling & Educa- 
tion Act, May 15, 41 


Nuts 
Flavor deterioration, Oct 67 


Ingredient Showcase, Oct 96 
New developments, Sep 73 


Ohio State University, food 
science, Oct 63 


Oligosaccharides, Jun 38 
Olives, flavor secrets, Sep 77 


On-line Inspection 
Showcase report, Mar 102 
Quality building, Sep 93 


Ovens (See Fryers) 


Outsourcing 

Distribution, JIT, Mar 101 

Manufacturing, alliances, 
Feb 96 

New product development, 
NPA 31 

Plant activities, June 103 

To add flexibility, Oct 119 


Packaging 

Applications of flexible, Jul 98 

Aseptic, May 158 

Breathable film, extended 
shelf life, May 169 

Composite canisters, Feb 95 

Distinction, Oct 116 

DuPont Packaging Awards, 
Nov 16 

Flexible, Jul 98 

Food preservation, Apr 62 

Form and Function, Aug 134 

Higher speed, eliminating 
downtime, Mar 88 

Interaction with flavors, 
Sep 61 

New materials and barrier 
properties, Nov 77 

New Packages column, Jan 87, 
Feb 85, Mar 106, Apr 71, 
May 171, Jun 95, Jul 107, 
Aug 143, Sep 97, Oct 123, 
Nov 89 

Pack Expo West preview, 
Sep 99 

Pack Expo, Pack Expo West 
shows, Nov 13 

Showease report: Materials 
and Containers, Oct 153 

Statistics: See monthly New 
Packages page 

Year in Review, NPA 37 


Partnerships (See also Out- 


sourcing) 
Sharing risks and profits, Aug 
150 


Pennsylvania State Univer- 
sity, Food Science Dept., 


Oct 67 
Phytochemicals 


Functional Foods, Jun 38 





Pillsbury, Jan 29 


Pilot Plants 

Partners, Dec 264 

New product development, 
NPA 31 


Plant Articles 
American Italian Pasta, 
Jun 78 
California Milk Producers, 
Feb 93 
Culinary Foods, May 162 
Danish Creamery, Oct 110 
Darigold, Jun 78 
Fontina Foods, Jun 78 
Heinz Pet Products, Jun 78 
Kikkoman Foods, Jun 78 
Mayfield Dairy Farms, Jun 78 
McCain Foods, Jun 78 
Mike-sell’s Potato Chip Co., 
Jun 78 
Nabisco, Cream of Wheat, 
Jan 80 
Nabisco, Portland Bakery, 
Processor of the Year, 
Sep 50 
Ocean Spray, Mar 96 
Pillsbury Co., Jun 78 
Pillsbury/Old El Paso, Nov 71 
Sea Watch International, 
Jul 102 
Tropicana, Jun 78 
Yorkshire Dried Fruit & Nut, 
Nov 82 


Plastic 

Breathable film, May 169 

Environment, Recycling, 
Material options, Jan 70 

Flexible packaging, Jul 98 

New Jersey Inst. of 
Technology, Tech Center, 


Feb 86 
Polydextrose, Oct 91 


Poultry 
Regulations, Safety, Trends, 
Jan 76 


Powerfood Inc., Oct 60 


Preservation 


New technologies, Pressure, 
Electric, Packaging, Apr 62 


Process Control Systems (See 
also Automation) 
Showcase report, May 178 
Streamlining operations, 
Pillsbury/Old El Paso, 
Nov 71 
Proteins 
Fortifying, Showcase, Nov 62 
Hydrolyzed, Mar 49 
Pectin-casein solutions, 
Aug 67 
Sports products, Feb 34 


Stabilizer/starch interactions, 
Sep 69 

Whey proteins, Apr 50, 
May 127 


Pumps 
Showcase report, Apr 92 


Quaker Oats, Gatorade, Feb 34 


Quality 

Fast-track microbial 
detection, Oct 108 

Hydrogen peroxide, Jun 102 

On-line inspection, Sep 93 

R&D 

Activities outside U.S., 
Jan 46 

Contract lab use, Apr 35 

Kraft Foods, Aug 40 

Mid-America Dairymen, 
Mar 59 

Nabisco, Sep 42 

Quaker Oats, Gatorade, 
Feb 34 

R&D Investment Survey, 
Nov 34, 41 


Refrigeration (See Freezing) 
Regulations (See also Food & 


Drug Administration) 

Clean Air Act & formulations, 
Feb 69 

Food safety, May 111 


Functional Foods, Jun 38 
Labeling, Jan 13, Mar 79, 


May 119 
Upcoming legislation, Nov 41 


Retailing, Jun 33 
Rice (see Grains) 
Salt, natural, Jun 59 


Sanitation 
Showcase report, Jul 110 


Seasonings (see Flavors) 


Sensory evaluations 

Consumer acceptance panels, 
May 139 

Foreign testing, Oct 81 

Reduced-fat salad dressings, 
Jul 87 

Time & intensity, Feb 59 


Separation technology, new, 
Oct 71 


Silverado Foods, Oct 58 
Site selection 


Showcase report, June 116 
Listings, Dec 271 


Spices (see Flavors) 


INDEX TO ARTICLES 


Stabilizers (see also Starches) 
Fat replacer showcase, Feb 70 
Gums, starches, stabilizer 
showcase Sep 86 
Homogenizer interaction, 
Jan 48, 83 
Ice cream body, Sep 81 
Pectin-casein solutions, 
Aug 67 
Protein interactions, 
Sep 69 
Reduced-fat Foods (IBC) 
Conference, Jul 70 


Tricks of the trade, FDX 4 


Starches (see also Stabilizers) 

Agglomeration for dispersion, 
Sep 83 

Analyzing for process history, 
Nov 47 

Extruder interactions, Apr 
40, 68, Nov 47 

Homogenizer interaction, 
Jan 43 

Tricks of the trade, FDX 4 

Viscosity control, Jun 61 


Supply Chain Management 
ECR, Continuous 


replenishment, Feb 81 
Sweeteners 


Anti-sweet compounds, May 
123 

Bitterness modification, 
Aug 79 

Cost, May 48 

In weight control, Jan 35 

Natural & high intensity 
showcase, Mar 83 


Time & intensity, Feb 59 


Taste (see Flavor) 


Training 
Cross-Functional teams, 
Aug 140 


Trends in foods and ingredi- 
ents (see also Foodservice, 
and The Last Bite listing at 
the end of this index) 
Brand management, Nov 51 
Fresh meats and produce, 
Aug 107 
Global flavors, Jul 92 
Ingredient technology, 
May 60 
Natural foods, Mar 67, Nov 34 
New products, overall, 
Feb 63; NPA 
Pasta sauces, Mar 73 
R&D Investment Survey, 
Nov 34, 41 
Salad dressings, May 115 


Tyson, Apr 13 


University of California, 
Davis, Oct 71 


Vegetables 
Infused, Mar 78 


Vegetables & fruit, Showcase, 
May 144 


Vitamins 

Beta-carotene 
Functional Foods, Jun 38 
Kosher, Jun 66 

Sports products, Feb 34 


Waste treatment 


Wastewater Evaporation, 


Feb 93 
Turning byproducts into 
salable materials, June 90 





North & South America. 


Satisfaction Index. 


Americans eat. 


sales. 
food companies. 
worldwide. 


nies; Food safety concerns. 


natural foods market. 





THE LAST BITE 


Each month, the last page in the magazine, The Last Bite, 


takes a look at statistics and trends that are shaping the food 
industry. The 1995 topics were: 
January (p. 106)—Salsa sales leaders; Frozen food sales- 


February (p. 120)—Food consumption trends; Customer 


March (p. 122)—Exports to Japan; Food company stocks. 
April (p. 106)—Mexican food category sales; Where 


May (p. 196)—Snack food trends; Americans eat out more. 
June (p. 134)—Supermarket sales; New Age beverage 


July (p. 128)—-Private label sales; Fastest-growing large 
August (p. 174)—Spices markets; Frozen food sales 
September (p. 122)—Fastest growing (small) food compa- 


October (p. 168)—Top selling candies; Returnable bottles. 
November (p. 106)—Holiday eating trends; Health & 
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